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HOMEMAKERS1   CHAT  FRIDAY,  May  26,  1939. 

(FOR  BROADCAST  USE  ONLY) 

SUEJECT:     "COMMUNITY  MEALS11 .     Information  from  the  Bureau  of  Home  Economics,  U.S. 
Department  of  Agriculture. 
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What  I'm  going  to  say  today  concerns  one  of  our  great  American  inetitu~ 
tions--the  community  dinner.     I've  some  hints  for  planning  the  menu- -and  some 
tips  for  preparing  and  serving  meals  to  a  large  group  of  persons.     Most  of  these 
suggestions  I'm  passing  on  to  you  word-for-word  from  the  Federal  Bureau  of  Home 
Economics. 

First  for  laying  the  ground  work  of  the  community  dinner. 

"Providing  a  meal  for  a  large  group  is  more  than  an  exercise  in  addition 
and  multiplication  of  food  amounts.     It  brings  up  problems  of  meal  planning, 
cooking,  and  serving  that  do  not  arise  in  the  ordinary  three -a-- day  routine  of 
homemakers . 

"Therefore,  on  occasions  when  the  women  of  a  neighborhood  collaborate  on  a 
meal  there  needs  to  be  careful  planning.    A  meeting  in  advance  to  take  inventory 
of  equipment — to  make  lists  of  food  purchases  or  donations — to  assign  duties-- 
and  to  attend  to  other  important  details  does  a  lot  to  make  the  actual  cooking  and 
serving  go  smoothly." 

And  here  are  some  suggestions  for  planning  the  menu. 

"Happily,  the  trend  in  community  meals  today  is  away  from  the  elaborate 
assortments  of  food  that  call  for  a  full  day  of  kitchen  martyrdom.     Menus  are 
planned  to  be  appealing,  but  with  an  eye  to  ease  and  time  of  preparation  and 
service. 
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"?irst  of  all,  how  ambitious  the  menu  can  be  is  determined  by  the  equipment 
that's  at  the  scene  of  the  serving.     If  there's  plenty  of  stove  space — enough 
tables — and  lots  of  refrigerator  room  the  whole  meal  can  be  prepared  on  the  spot. 
If  the  scove  space  is  somewhat  limited,  it  may  be  used  to  best  advantage  by  having 
some  dishes  that  are  cooked  in  the  oven,  others  on  top  of  the  stove, 

"Keep  the  menu  simple.     This  makes  for  quicker  service  and  less  work. 
Familiar  foods,  cooked  well,  are  likely  to  be  popular  with  all  the  guests.  The 
pattern  for  the  meal  may  be  much  the  same  as  for  a  dinner  at  home — meat — potatoes — 
another  vegetable — salad — some  kind  of  bread — butter — a.  beverage — and  dessert. 

"Offer  choices  of  food  only  when  this  will  not  slow  the  service  or  cause 
confusion  in  the  kitchen.     If  the  dessert  is  ma.de  up  ahead  of  time,  usually  it's 
no  extra,  trouble  to  have  two  different  kinds,  if  both  a.re  likely  to  be  equally 
popular.     Or  there  can  always  be  a  choice  of  beverages. 

"Foods  that  can  easily  be  divided  into  uniform  serving  portions  are  es- 
pecially suitable  for  large  groups.    Unless  the  kitchen  is  well  equipped,  have 
some  food  the  kind  that  can  be  brought  from  home — cooked  or  partially  prepared. 
If  stove  space  is  limited  this  may  even  be  a.  roast  or  a  ca.sserolc  main  dish  that 
cr-n  be  reheated.  " 

And  now,  just  a  word  of  caution  about  foods  that  may  become  sources  of 
food  poisoning — especially  in  wa.rm  weather. 

"Dishes  containing  eggs  that  arc  not  cooked  at  high  enough  temperatures 
to  destroy  certain  toxin- producing  micro-organisms  should  be  put  in  the  refrigera- 
tor immediately  after  they're  prepared  and  kept  there  until  serving  time.  This 
group  includes  cream  puffs,  potato  salads  and  other  salads  made  with  an  ogg  dress- 
ing—sandwiches  made  from  eggs — ajid  devilled  eggs.     Do  not  make  these  dishes  long 
i  of  time. 
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"All  meat,  of  course,  needs  to  "be  kept  in  the  refrigerator.  Cooked  meat  for 

sandwiches  should  never  "be  ground  up  until  time  for  making  the  sandwiches.  And  time 

for  that  is  the  day  of  the  dinner,  not  the  night  "before.  Creamed  chicken  and  similar 

dishes  should  be  made  not  long  ahead  of  time  and  the  meat  should  "be  heated  to  the 

"boiling  temperature.    Never  let  these  dishes  stand  around  lukewarm." 

Here  are  a  few  miscellaneous  tips  about  the  menu  for  a  community  dinner: -- 
■Consider  foods  in  season  and  the  garden  resources  of  the  community  in  planning  the 
menu.     Rule  out  foods  that  cannot  "be  made  in  quantity  without  going  to  a  lot  of 
extra  trouble.     Count  out  dishes  that  lose  their  good  looks  and  flavor.  Puffy 
egg  souffles  and  some  vegetables  are  in  that  class. 

"Very  often  community  meals  are  low  on  fresh  vegetables  and  fruits.  Some 
salads  that  are  suitable  for  serving  at  large  dinners  are  the  many  variations  of 
cabbage  slaw.     These  may  be  served  from  a  large  dish  passed  at  the  table.  Carrot 
and  cucumber  strips,   sections  of  tomatoes,  celery,  spring  onions,  radishes,  slivers 
of  green  pepper  are  good  also. 

"For  dessert,  fruit  cups,  fresh  fruit  in  season  are  not  so  heavy  as  the 
customary  pie.    To  go  with  these  serve  homemade  cookies  or  cake.     The  easiest  kinds 
of  cake  to  handle  are  cup  cakes  or  larger  cakes  baked  in  one  layer  with  little  or 
no  icing  on  them." 

If  you  plan  the  menu  with  all  these  things  in  mind  the  preparation  and 
serving  shouldn't  be  a  lot  of  trouble.     But  here  are  a  few  short  cuts  for  getting 

the  meal  on  the  table  in  a  hurry. 

"Select  recipes  ahead  of  time,  and  see  that  the  women  who  use  them  under- 
stand all  the  directions.     Remember  that  it's  not  safe  to  multiply  every  family- 
sized  recipe.  And  those  that  can  be  increased,  ordinarily  should  not  be  more  than 
doubled  or  tripled. 

"In  dishing  up  plates  keep  the  servings  uniform.     It  is  well  to  show  each 
Woman  the  size  of  the  serving  of  each  article  on  the  menu.  Then  there  won' t  be 
obvious  differences  to  make  the  guests  comment--and  the  food  will  be  sure  to  hold 
out  until  the  last  person  is  served. 

"Much  can  be  done  ahead  of  time  to  save  last  minute  rushing  about.  Lay  the 
table.  Put  the  cream  and  sugar  on.  Set  the  salad  on  the  table.  Put  ice  in  glasses. 
Slice  the  butter.  Serve  the  beverages  from  large  pitchers." 

And  those  are  all  the  suggestions  I  have  today  for  planning  the  menu  for 
■bmunity  dinners, 
i*.  


